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Do  not  assume  content  reflects  current 
scientific  l<nowledge,  policies,  or  practices. 


Slib'ject:  "questions  and  Answers."  Infomation  including  menu,  from  Bureau 
of  Home  Economics,  U,  S,  D.  A. 


Bulletins  availa'ble:     "lAethods  and  Equipment  for  Home  Laundering. " 

— ooOoo — 

Last  night -we  lingered  over  dessert  and  coffee.    Uncle  Ebenezer  had 
worked  hard  all  day,  and  I  had  spent  part  of  the  time  washing  the  wool 
blankets  my  young  nephew  broiight  home  from  camp, 

"Anymore  ice  cream?"  asked  Uncle  Ebenezer.     "It's  very  good.  Aunt 
Samm^^.  I  like  these  desserts  you  make  at  home.    By  the  way,  do  you  know  that 
every  person  in  the  United  States  ate  three  gallons  of  ice  cream  last  year? 
Or  rather,  the  consumption  per  person  last  year  was  three  gallons.     Ten  years 
ago,  the  per  capita  consumption  was  a  little  more  than  two  gallons.  Ice 
cream  is  well-named  the  great  national  dessert." 

Having  dispensed  this  valuable  information.  Uncle  Ebenezer  took  the 
old  home  town  weekly  from  his  pocket,  and  began  to  read  the  items  from  Mul- 
berry township.    Long  years  ago.  Uncle  Ebenezer  used  to  live  in  Mulberry 
t  ownship. 

"Well,  I  declare  J"  exclaimed  Uncle  Ebenezer.     "Listen  to  this,  Aunt 
Sammy.    Remember  Ben  Mitchell?    His  boys  cleaned  out  the  old  well  last  Satur- 
day«     They  went  down  seventy  feet  —  that's  a  long  way.    And  what  do  you 
think  they  sett  up,  in  one  pail  of  mud?    A  jar  of  butter.    Been  in  the  well 
for  mere  than  eleven  years.     The  butter  was  solid  as  a  brick,  and  pretty  well 
preseirved.    It's  a  far  cry,  from  keeping  butter  in  the  well,  to  making  ice 
cream  desserts  in  the  electric  refrigerator." 

With  which  reflection.  Uncle  Evenezer  took  the  paper  from  Mulberry 
township  and  settled  down  to  read  the  rest  of  the  news,  while  I  checked  ofer 
the  questions  to  answer  this  morning. 

Somebody  asked  me  the  other  day  how  to  wash  wool  blankets,  so  they 
will  be  soft  and  fluf i^^  • 

Wool  blankets,  like  jslLI  wool  materials,  sho>xLd  be  washed  and  rinsed 
in  lukewarm  water.    Use  only  neutral  soaps,  and  no  strong  washing  powders. 
Borax  and  ammonia  solutions  are  safe,  if  you  need  sQmethj.ng  more  than  soap 
alone.    Use  soap  in  the  form  of  a  solution  or  a  jelly,  and  do  not  rub  t he _  soap 
directly  on  the  fabric.    Have  a  large  amount  of  lukewam  suds.    Wool  requires 
more  v/ater,  in  proportion  to  bulk,  than  any  other  material. 
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Squeeze  and  work  the  "blankets  in  the  suds,  without  imlDhing,  Press 
out  the  excess  water,  and  wash  the  "blankets  In  a  second  suds,  of  the  same 
t emporat-'jLre*    Hand  washing  is  less  likely  than  machine  washing  to  shrink 

woolen  "blankets,  and  mal^e  them  lose  their  softness.     The  washing  machine 
is,  however,  a  great  lahor  saver  in  washing  "blarkets. 

Squeeze  the  "blankets  from  the  last  suds,  and  rinse  them  in  several 
changes  of  lukewarm  water,  as  near  the  tem^jerature  of  the  suds  as  possihle. 

Wring  through  a  loosely  set  wringer,  "being  careful  not  to  stretch  cut 
of  shape.     Of  course  I  mean  stretch  the  "blankets  out  of  shape.    Dry  the 
"blankets  in  a  warn  place,  'out  not  near  a  fire,  or  in  c'irect  sunlight.  Never 
allow  woolen  material  to  freeze. 

Place  the  "blankets  t>ver  a  line,  with  a  half  or  fourth  on  one  side. 
Squeeze  the  ends  occasionally,   to  ranove  excess  water.    I'Then  the  hla-nkets 
are  dry,  raise  the  nap  T3y  "brushing  well  with  a  clean,  stiff  whisk  "broom. 
If  washed  and  dried  properly,  wool  "blankets  will  remain  soft  and  flu.ffy. 

IText  question:  "Can  you  tell  me  how  to  make  a  home-made  furniture 
polish?" 

Answer:     IvHx  one  part  of  raw  linseed  oil,  with  two  parts  of  turpon- 

tino.    Add  a  little  melted  "beeswax  if  you  like.     This  formula,  and  also  one 
for  floor  wax  is  in  the  "bulletin  called  "Housed eaning  Made  Easier." 

Question  Number  Three:     "Tna-t  makes  white  sauce  curdle  on  scalloped 
potatoes?" 

AnST/er:     Perhaps  yo-ur  oven  is  too  hot,  and  you  over-cook  the  milk. 
When  iriilk  is  over- cooked,  the  protein  w:-ll  tc-oghen.    A  slower,  longer  baking 
of  scalloped  potatoes  should  give  better  results. 

Fourth  ^estion;     "How  can  I  remove  coffee  stains  from  a  white 
luncheon  cloih?" 

Answer:    Presh  coffee  stains,  and  most  old  oiies,  on  Y/ashable 
material,  can  be  removed  by  ordinary  laundering.    If  the  stains  is  very 
heayj^,  or  very  old,  a  slight  trace  sometimes  remains  after  laundering. 
Drying  in  the  sun  will  frequently  remove  all  signs  of  the  coffee.  Pouring 
boiling  water  on  the  stain  is  also  effective  sometimes,  if  there  was  no 
cream  in  the  coffee.     The  stain  from  coffee  mth  cream  must  be  rinsed 
in  cold  water  first. 

Next  question:      "is  there  an^^  practical  way  of  telling  whether  a 
cotton  fabric  will  wash,  before  it's  bought?" 

Yes,  there  is  one  sure  way  to  tell  whether  a  fabric  will  wash. 
Take  a  sample  •home,  an.d  wash  it,  under  real  la-'undering  cond^.tions.    You  can 
learn  other  things  about  cotton  "fabrics,  by  washing  a  sample.    Do  the  yarns 
slip  out  of  place  when  the  fabric  is  washed?     They  may,  if  the  weave  is  too 
loose.    Is  the  beauty  of  the  fabric  entirely  due  to  the  glossy  finish,  and 
is  this  finish  removed  by  wasliing?    You^ll  be  sorry,  if  you  buy  such  material. 
Are  the  spots  of  figures  put  in  by   means  of  very  short  threads?    If  so,  they 
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may  puLl  out,  in  the  tulD.    There  are  so  many  splendid  cotton  fa"brics  availahle 
this  fall  that  it  should  he  an  easy  matter  to  choose  good  materials.  Buy 
a  fim  iDiece,  well  constructed  in  every  detail,  and  your  cotton  dress  will 
wash  well  and  wear  well, 

• 

How  take  your  paper  and  pencils,  please,  and  we*ll  write  one  of  the 
Menu  specialist's  dinner  suggestions,    A  very  good  dish  today       Beef  and  Ham 
GumlDO,  in  Rice  Ring,    1*11  give  you  the  recipe  in  a  minute.    Besides  Beef 
and  Ham  G-'omlDO  in  Rice  Ring,  we^ll  serve  New  Pall  Spinach,  Corn  Muffing,  and 
Peach  CohlDler. 

Eleven  ingredients  ycu  Yrill  need,  for  the  Beef  and  Ham  G-unho,  These 
axe  tile  ingredients: 

3/U  pound  cured  ham,  diced  i  pint  water 

1  pound  "beef,  diced  1  quart  tomatoes,  fresh  or  canned 

2  tahlespoons  chopped  parsley       1  qiiart  okra,  cut  crosswise 

1  onion,  sliced  Bay  leaf  or  celery  seed,  if  desired 

1  green  pepper,  chopped  fine         Salt  and  pepper  to  taste 
1/2  cup  chopped  celery 

Cook  the  ham  and  "beef  until  hrowned  in  a  large  heaver  skillet.  Add 
the  parsley,  i)nion,  green  pepper,  and  celery,  and  cook  for  a  few  minutes. 
Add  the  water  and  tanato,  cover,  and  simiiier  until  the  meat  is  almost  tender. 
Then  add  the  okra  to  the  meat  mixture.     Season  to  taste  and  simner  uncovered 
until  the  okra  is  tender  and  the  stew  has  thickened.  Serve  the  gml:o  in 
a  rice  ring. 

Do  you  know  how  to  make  a  Rice  Ring?    It's  simple.    You  need  five 
ingredients,  for  the  Rice  Ring,  and  these  are  the  five: 

1  cap  rice  2  tahlespoons  "butter  or  other  fat 

U  eups  water  2  dashes  to"basco  sauce 

1  teaspoon  salt 

Five  ingredients,  for  Rice  Ring:  (Repeat) 

lash  the  rice  well,  and  spriinkle  it  into  the  rapidly  "ooiling  salted 
water.    Cook  for  ahout  20  minutes,  or  until  the  rice  is  tender  and  the  water 
ahsorlDed,    Add  the  seasonings,  put  the  rice  into  a  well-greased  ring  m-old, 
and  pat  it  domi  gently.    Reheat  in  the  ovsn,  turn  onto  a  round  platter,  fill 

the  center  with  the  gianho,  and  serve  at  once* 

Let^s  checLi  the  menu!    Beef  and  Ham  Qrviabo  in  Rice  Ring,  Sew  Fall  Spinacl 
Corn  Muffing  and  Peach  CoVoler. 

And  that's  that,  till  tomonyow* 
Wednesday:     "Planning  Meals  for  Children.," 
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